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The report covers such matters as:

I. The start of the factory

II. Investigation on the raw materials of the factory -

IITI. Investigation on the ready-made caﬁs
IV. Some Scandinavian régula.tions for sardine canning
V. Possibilities of improving the quality of production
VI. The present state of the factory |
VII Proposals for the future working of the factory
VIII. Specifications for pfoposed mechinery
IZ. Specifications for raw materials .

X, Proposal for the sterting of the factory 1950-1951

XI. Sumary
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» Investisation on the

} In the laboratary, ostab115usd at the faci.ry, analyses of
the raw materlals have lLeen ecarried out. In a sagple of 50
sardines, caught at Qu.ahn on the 27 Margh 1950, the avsrage
length was 16,2 cm end the average we!chl was 44,8 graus. The |
dry matter content of the scrdines was 2 9% and the 211 content

4.0%, "

With a view to inyqat4 tlpc the eoéinb qualltlies of the
sardines, determlnations a? the volatile altrogen comtent have
been carrisd ~ut, The safdﬁne ware gacﬁod ln Ice lacedlabely
after the catch and were kep lee dirloy the experimunts,
The first analyse, carr‘ed out 24 hours after the catch showgg
a content of wolafile pltrogen of 14 ng ger 100 g. of meat,
After 96 Lours stora‘e the ?ﬁggre rad ri en to lgé Ze per 100 g
of fish meat, and as 25 mf per 100 g of fish meat 1s conaiig:gd
the upper 1imit of sdiblil ty, it wotld ajpear, that the sardines
must be used very soon artar t?ﬁ ceteh,

|
In thia connection 1t L Tust be resanbired, that the v-laclt
ef the formetlion of valatila nitxgggn at 300C la at least 8 tiaut,w ;
the veloclity at J0C, and s» sard acs will spoll within fow houra, ‘
if they are ot ﬁroperly Kept ln ice, } ! :

No tuns has besn lvaliabie at tha be, ag of April, but th;
shrisps investigated have proved to be ol .pod Gualliy and cen
be campsarad to the deep ﬂﬁl shrlups of sguthern Borwsy in sige qné
taxtura, < . : ‘

At the Bandar Abbas .aat:r: n‘nngnar;af roady wsde gans ware.
‘inspaatad. The cans wire takeq, Irom ;hgggt;:a gt random and in.
edditien definlte swells uarp ;sﬁan oub 19: SXIRLGRLL D, TR

a. Serdines. T

" The labols were prett 91; Lgp in pome cam9s they wore . . .,
stained., In Scandinavia fright Angr&=a:;<ngnunlly preferred,
&8 they more sffectdvely cover ;tginlqg, The »rapplng paper mas. .
in all cases in good candfti?nw o | .

The outsides of all cana ohed w
- %0 the faci, that no waa z %§38§n2h.ger nggd hgﬁgxg'th:%iihizz_

g

iag however, the 611 had’ PrObﬂctda %&giqlt cgrrallgu of the oute s
sides of the cans, » . . g5

£ 1

!
{

|
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On opaning the gans by —sans of & can §Ay, ali iids broke
perfestly as they should, but in 2ne case Lue 50y was Lroken,

in all ceses sulphur stainiag om the Luside . the cans
was found, and the laquer usd lo.gemed. Tois no doukt 1s due
$o the fact, that the caus had tesn atored for tus long ceriod
&% too high tecporaturss,

All sard:oes Lad Lesn pecked with Lhe scalcs on, and tne
Seales nald most unpl:sassal taste. Lt was stated, L.at deascaling
bad been triled, but had Leaen &~ VoL up beemsse [ifty per ceant of
the rsw gatorial was lost in talas spiration due to the stale cone
€itlon of tha raw fishe

In sone oases, sariines witn Lurst stoaehs hed Lsen .scied
with first class sardines, since At would yave teen impossitlie to
Yum the Iaciory, 1f all secund rece rew watsr.el asd Leen rojeet~

od,
The tasts and amell was Jood, but v.e tixt.re peruays a little
m. The soaaing and starlilping Lad 1n all cases veen sufficient
no bastesial spolinge was jound. 41l awells _aspected were due

e ogen formatlon Iin the eans, caused by sttack oun the wetal
by the econtent and promoted by high teaparyt.rs diring st PRS0, .
%« Zuas.

All lalels inspected wers hoavily luceired by oil mnd dirt,
el a8 in the case of 3ardi nes il cans Were unpleasantly-cily on
the cutside.

Add cm showoed heavy inaide stulphur stsining, especlally the
1348 due to tue fact that tha lids hed teon deep crawn with the )ae-
quer outside,

e solour of the tuna zaat was plnk and so0d, Lo taste and
vary allghtly rencid. The texture sas domewinet Lough, due to
the fagt, that no proper stes. cooker is lound in tno rsetury. The
of tns uest slices was falr considered &8 2 standard psek. Ko
Sasterial swells Were found, but keavy hydrogen swells ocourred,

ss ¥hite fisn, ;

Ths sulphur stalning, chlail.y on tuehuda wiich had the la=
Sha; 00 kds utside, was #0 heavy, thet all cans of this paters e
s be ¢ Ksay hydrogen swells Ssqurred.

mhmmmu,&gmm

be useful $o compare some of tis points wilch are con-

n N
sddared tant in y DY v
| Approved For Releasea 2‘002/07/54‘:‘1' 6%56&?0-80’6%7;5’6?%0%0% Persian Gulf
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matorisl uust Le used, It is forildden to cap sardlincs sith burst
storechs,

The oll c.natoat :f the suri.ues suall Le at Lozat 7., and ser-
dines with leas that 7. oll wuust Lu 8pecially laveled and should
be 8old &l a lower rste.

A1l bLra s..rt suast Luke piwce ia ~SopeP Lish Loxed.(See special
regulsetion,) ‘ ;

All Loads and _iils Lo L3 Pacoved sarelully.

For smoklng . .ryoses sanly wood must be allowaed,

All canzed . ouds .ust bLs stored at low boa,udlalure, lens bDoe
Sween 1500 and 2 ¢, slice t.e possible time ai 3.5rae ls dlalnished
to half, for zach 12 5 lacr.ase of BLilu 8 Lvupwraturss, The cane
ned ;oods sust not e wllowed t. fresze.

Ve

Having consjidered ilc ras cablo..uil wad Lu® resd; :ade cans in
the ocnacetlon «itiz tha . uln scamdliuavien vepdlations, 1t will be
posaitls te draw some conelusi:na op Lhe poasibllities of iaproving
the quality -2 tlo . ruducilcon,

The mast loportant polint ir the figh treca,ort fioon the cate
ehing ar-e«s to the faeluey. It Iz aksolutuly avce2ssery, that toe
8ardin:s Le ecovled down wili lee lmusalutely efter the catcn and
paskad ‘u proper Loxes,ss Liat (o evoid FI8SL9re A tie Iish siieh
COUSSE LUrft 1, i LLe Buonecnd wid LOus maksi% the {ish uvseless as
raw sta:ial,

if the ITishiiy g . .rfirerod Uy aotorlized zoata, tasss should
be furnisied wlti Lasulaveeé uolds and seli eratore, and if bthe ie
shing fe perfor.id by loces io8uelisl, =76 riged traisport Loats
with ins_lated raofrigerated wolds sloold e ava.lable Lo collasct tne
fish as soon «s thoy erc caugnt,

Ine tinms o8 trai s ortailc. suoull Le =8 430rt us gusslile, XNo
doubt the slsr, which is slamnisd Lo o8 bullt &t tie factory will
prove very ussiull, for in tL13 2&; ihe {iak doulG Le eraugnt to
tue fastorylin tilace to .rocess sa the da; ol caiols tue laelLury
8i:uld of .xurse have sdeQuate CoRllng rocus .o av.plie vue ish
in 1ece, uniil they san te ,.rocasasud,

Tne nsxt s0int s tue descalling of toe surdines su.ch will Le
possibls wlien tnc raw ..ateriel is in first clasa conulition, A
modern sariing acaler as g3 specliicubion viIi 4 snould e ayvisched
to the factory,. !

The unpleasant olllres of t.e usuber surfeaces of tho cans can be
overcoie by wuslag a mouera auidsutle San waslL.ng machine as var
spegification VIII 4. k

The inside o rroasion of tue cana can oe eviided by seaulas the
8and In sn w.tosuile vasuum sesmiiy wacn.ne wnd in this way lower-

ing l/ P
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the cxygen content of 134 oans, wnich .rucess will also b2 use=
full for evolding raseidiftecatisn >f tns 1)l in t.ue cunse Va=
suux semulag wachines ara {und for round cans, =ad I 1y Lis not
posslble to get vns {92 equare and >val ¢sns, reat care suould
be taken for proper storiss of ths cana, In «wi, oase an sutomutie
seamln,: .achine should be supplied in order to »:rk togeiher sit
the can washing xaghlne, since thls will ;reatly suc.iliale the
productilion,

For proper processisyy »f tunae & stemm cocodi . csbiiet znoald
be nade &cuurding t5 s;esificscion V1II by

The atorazge rooms ior slive 311, tuoate swuee and precessed
smns sho.ld Le constantly wspt at eximum 15%C, and cars should
taken to keep the nwsidity in tho room iow 1n Order o yrevent
cutslide corrosion of the cans, .

It will sppewr froum tne enslysss, tase tue 9il eunuent of tnhe
Bardines is so.ewnst lower, tusn pxzraltted ia Lesndlauwvia, and
it is recomuendod thet uxperl.-nts ce Qar led out 1a Lis ~oxt sege
son in order Lo deterzine whastuer an 311 cook 71 She sardines afe
ter saoking w.uld ve prefleravie,

VI, The . T < SCLIPFe

In generel tne faciury ues Lasn sry wall ureaerved, s see
vers dara es was found lan :ue bulidanse r usei:izerv, Tris is
eainly Jue to thie carse wilex .as Leon Lesn L0 £8P (16 16C:iiney
well slied uad sr.ased suria; tas idle poriods.

Gonsreily 1v can be sald, LLat uslacsi wli G®ieCis 1sve boen
onusad by the Lrossaca of tue ssil In Lue unceryr nd and zue wae
ter. .il toenxe, tuies, stuas L2ilsr clc, Lave Lea. im sircd by
gorrosion froc tuo sslt, ' .

It appossrs, tast tra e~ger.elinn, consistine of stas)l fri.es
covered Ly astesios-censnt boards, has c-en atle teo stond “.e cli-
mate oxtre.ely weldl, 506 L. valy dama o8 jouwnd wors Lue L3 Lvouks
from impast, The ::ain eraci is found In t & :.is'de wail »f tue ice
machinery room, end it i1s imuortsat tioac it te voune ed, 8 1ce JLlape
wise ll.e insulat i, cork toards will be dasared, Tue fiour in the
mein Geli i8s veing pepaired st prasent,

b, isin hall,
All boxes for [lan trsis,ort und atore,e wust ts roenswed, Uop
they ars fer below tue wminluue rPeguir=:ents {or Iish b :es,

The scals for weighine the Jish is 2&inly wn crder, tut Lue
ticket stax,p.n, wrrangecent needs ropale,

c/q-v
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The tatlss for deh:ad'ng, decutting and cutting of the talls
enuld be covered advantagorisly =1th a thin ;lzic 3L atn nloas
steel, T:.1s ®wr:uld _re-tl; as'li*sta -lsa~i:. snd -slntalning
sanitary conzitvtiong. fince it world =-t te porsc-lils to nut fish
on netal,l:) cutt:in: brards 66 x 457 sq, mm 2h>:1d o rude from
15 mm plywood, and trosted w'th linssed .id,

No bucxetsfor »fful o+ [yund &nd it ~ust %= racorizndsd to
purchiase 5) gaiveunlzed vuckate to npovide one tuc:et at each w.r-
‘Ri:_ plece. The bucr ete sh .1ld ba exptisd 1:tn ~alvanizsd trang-
part oars with large dlasotar siecla. Thls v*il craatly facilitate
the trensportasion = tne SRl ©2 the [lsh ~ewl facinry, a-d at
lsast Tour ' these oara 8::0u.1d e nrovidaed.

All snlves and sclss.rs .f tlhe faclory arc s&ld to te useless
on scorunt of ~ust, &nd 3% lasat 12D knlves :nf 120 sc es pe ars
noecesgary. For the aaltiss ol Lhe sasfin+s thare are & barrols
aach 472 Litep wilch are auf{ieirnt, All sal<ing fr- o3 ere gpsile
ed, and .t wlll to naceszery to nrovide new [z, t.esgs howevep

could te -~ude 1o7ally.

The waggonets ¢ trans orb -7 {ish | xes pnc smoiklng franes
adequats and In srdsr, es 3~ the tallas O lunlng sardiscs on
guok . n o fro as ana D ~aekliog tha gordliacs (o339 (ho cans,

At leest &) ralvenizeé LPays Gre es...8 le Jor the I1lled
cans vhich 1s sufficlent,

Ge Smoki>- cabionts,

The Inside dbrickwork of txe smokiny caillnsts will bte uselful)
for sevsral more sassonsg but Llhe oconer:te wall Leaind the cabinets

is créked &nd noeedg roniire.

The upper sarts of the iron front Joare org iz sed osrder, bal
t:..e handles phruld be Insl:tad i1 ~rder tc ;rotsct the hands of
the lLabourars,

The lower parts of the 8.« doors have all lecn impuired by tus
hest,snd ell iron pletea [ '.r sir re_uletion heve L0 Le reaewud,

The fraze su), .rters ure all la good .rder, exceyt tuat ufl the
lest cabinat to the rijht one whlen 13 miaiing,

The iron ;late <over ol tha swak;ng duet =234 tus chimney must
be ronewed, 2s they ars sarforsted by hoavy cofroalon.

: i
A duet witk fan should be provided Lrom tha screun over the
estinetsy dirsct to the outslde so that all amdje and heat, coming

tami-atsdipined s Heliaseob gl ] Rt dtbEeadueto ks eon-

}
| b R
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The s:oking frea . .s, -7 w..ch 116 s&ro Scocwmenb, are La bad
condizisn and 8.0 naw fre.68 siio.id Le Feelds :

11 pallels Zo2 L2 tra.aport L Lao Sl LPweod 6. o
in order and su wie Us & WRT 5ei8 LBud I3 Lhu SRR o .PD bde

de Bemrin-. mgaeihrines,

The four sas. .y BC. B8, Wil aPr ua LBid - unl®kalLlaniic
type have hean well alntwined, aw tue i 3peci.un of oo cang
showed that cll scius wore bight, Tovever 4o afy Wiaise w3 18 sl
uded for seaaln; & iy s.&il _z::.ciizn ite.s of & cann=r,, §.ca
A8 BLrlimpses Por sca. la; 91 the zots RIS 12 S S O A R TRV U
maehines s::.ld Lo Lunde T80 LwCl. S Gaend L8 h@uueale and
feclllivibe tas flow .. PEUGLLTL R, wlis ol 18 LLETel P9 i dposed Lo
remove Lwo of Lis Jres+ .t .akcuiies vnd po Pepadll buds wiull & L0
dern automstic Csulle Bubliilily,  ACLA G A8 LD O, 5C.LlAiChusoil V... ie
Ine rsplaced aciiio.s #au id e Keptl 1t siurs es ruseeve. {.ire
top plates [{.r hold. ., vue Lids arc neaded,

¢, Autocleve sectlion.

The two I'ish couokers with: ¢ baskets ure heavily corroded,
but after .nrefull  lswalng wsuld be wsefull .- D iL.si Zoupple
of years,

The shriup cooker zide ., ow ~valiliu82 Stesal sna - rpieed
with steau jmcsst has leen deiguu Ly 100 wi.b Sbems prassurs, but
ean be cupelrud locallye dav Bulel, v8lvd OR Lhe sloam jacrat
ahould bo cerefully widpuGlot, ol 06 LLl3 Cooksr 12 sekan | %o
uss againe The cendens=zy ot :f .io cusior e Ehiaed Ly surrosion
and siould Ye roplucsd,

Tae big e.per ,cumunis uotoclave is in s =00d ecowiltion
end no corrosion !s Icund inside L. ~atOcleve lts=ifl, ine -gpin
paeking zuat Le raolacad wad SPEBSS A L Lo E L CLEB0.

The R 0814 Len varounPo anc r.i#.re o trolle- is .t
ef srder but r-pai. is not -G Bd, 8LiGe In  ofY Ciuneriea e
sutoclaves today arc .o uliot-a Dy Laade 1ne 378bow Guill s e
nmoved,

The a.toxatle touuerst.re wnd PLo8e .00 PESIPuBY Lusl Le
sonsidersd :{ utaoce duposrvaica, i as s BpTa s, 18 Beid L0 Lte troe
ke 1in this Inatriaent, St cbsild ba acat Lo Uwuwran ! p £ el
The water luvel _lasses .n the L.0000 and on tar water Bobor, wich
have been tiicn away, sbould e ropiucods All wulfat, v.lves sho . 1d
be car:fully i.spcclic ua vedied, Ui v Lac s utucluve uw teken into
use sgaln,

The motor fir the water FUAY Las Lesn Luxen avey wno - st
Le rejlaced g0 tuat e smtocleve 8y Lo vpsruwled ruierly and heat
saved, . '- - 6A003600020020-0
Apprepsegd Fﬂ%%&@&%’%@‘}i ‘ |é0|3_2:P8;0‘&03§u ciorrasion, =na it shsold

be gubritted to 8 wuter ,rvssare Lult, vifore Lue s&utociave ia useod
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Some cosroded tubes,l : have 83 Do replaned ae wiil
be indiested in the pressuse o5, The 06 Seskeds for e auto-
mnmnm.“ummumm

The smell versical suteslave needs a osmplets ov !
all packings reaswed, and Sus lid sJusted. Eowsver only very
sorrosion is foumd, and She mutecleve sheuld be usefull exain,

(ME Pressure %es8). The four baskeSa for this sutoelave are in ope
der,

£+ O mgking plant.

Twe foot power ﬁam are in good conditien and
Pepalr, O0ne >iling :aehine [or $in plese 1a also in geod sonditian,
Three heavy presses for despedravwing &au bodies a

same, Three {rcnea for tae Lids are also wall pregerved and

the tecls, dut 3 pieses of Spare pars Ne €74 should be erdered from
Demark. Pour tongus yresses are well kops, bus spare teels for §
oval lids are needed. Thres Fulder ﬂmmmnpﬁ
order, but the pipe from the asstylene gas centainer to the machines
is eorroded and muat be replaged. The ean iey zashine een e used,
but no apare ;mummmt.mmgmcmmmmmtatu
washine should ve supplied.

ge B%e ballesry j .

' The 30 sq. m stams b5o.ler has lean used for & years withe
out any purifieatisn >f the fmed water. From inside inapection of
the boller it was found, that there wers no depsusits on the sides,
but that the fluxe tubes were 8ll heavily corroded amd must be pee
placed. The currosion of the ineids plates i the beiler was ned
g;:ut. The coiditlon. of the boiler 1g dus to the feet, that ths ivea

sh water of the fsetory is 3ilty, bus mot hard, and in order %o
prroteet the toller a water tistillation plans wes sent frem Demuary
6t the veglnning of the wap. Inls plant hewever dissappesred on-
route. All Iire tules shauld be replased snd e water prosasure test
muet definitely %¢ carried sut, befors the vailer is started uvp
aln. Purtherwore a new distilletion plant siould bde instslled, up=-
ing tae present water Sank as feod water taik for the doller.
(Specification VIII %)

The o1l burner 1s said io U8 in order, as is the feed wa~
ter PiRDe .

The insulation of the boller smust be repzired after the
replaceuent of the aubcs‘

Re DWeY an

%0 blg Liesels are In srder, bus a earsfull iiside
inspeetion and eleaning no doubt would prove useful, 3Some snall
spare parts, such as B.rings and thermemeters are needed. The two
*nddd . enerutors ars als., in order and the suae is true of t:e main
switon voard,

‘/‘...
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I tank is stil1 tight, bus 1t qust be axpected, tuat soae
8 0arT Lo ;lsee, Gue to tha #alt content of the
The haad pusgps fop oil and s feod containers are

f

‘ The larger scwprvsaor, the of) seporsisr snd tnhe ammonia
¥aseiver all seem to bse in é80d eondition. T.e cupacity of the
sondenser for the iee plant most Likely hics decrsassd bocause of
#8ale formatien un the -naide of e tubes oocaﬂguned Ly asposits
from ths sea sater. [t s.13uld be inspested and cleaned .-.aide,
The 180 tauk i3 souewist rusty un the inside, bLut it can be mae
;iiz elsaned, Tae Folrigeraiur ooll in the ice task will also

cleanlag, 1L Loice Soula te ajusted Lo tLe rlgat FH,

e holst fur tue ics caus s tn ordur, but sevoral of
She gans ws Ladly sorroded, aud it ig recunzoded tuat B new sst
YY galvanized cang Le 8dpplisas ihre (i cire.lator and
the 18 crialer ws weil &s the eolis in the ice &: .re ars in >rdep,
The suall campres:.r ia said o we in wnag corditlon sad go g itg
oll separator, IThe Soudsiser wlil 29 doult need an luside insgece

7 . The twe slrecoudiiisners are g g Voova a Lood srder,
but Lall Loariugs are neseded o2 tue wobors 1op tus wabter puups,

Ko Morxaop,

&1; hig maca;gyn Sush es terlgy:, Sifipo., Giu BAW. L, e
shines arc ARl soders The Cumiing ecniie ig als: vsal.ll, Lot ¢an
2nlyrbe wgrxad sa thres Velocitlcas, Tie BPLLl s snoars una’tag wriﬁd-

9 wachlio as well ws the scst,lene €88 work sre in order,. .

An elestric trensr o o, LT slectr bl i ' wded
) - AN &L 24 € weld. .- i8 @ 5
a8 it waulg ¥EUVe vOry useiull o tae fastory, ° !

, &2 there will always 1@ a €024 d9al .1 car angp BOpE o
be Wfﬁmd, such e fig:, b.xes, SMOX . T ctt.& Lotrds
:fﬂcbam utc,, v 18 roComasaended taat & » g1l CAr walry, oo, 8{ ni:

irsle saw, phu.ner, bt-nched and the LiCogs . e
- H : u
purshassd, ' o ~aad tools, be

1s Zfgres.
£ull soale rrdwebion L;c ; v . . .
S » +¢8 wilire will orove t

::0t8§all for bdf? ite aad [cad Tish, and 2 ;_131dur,,i§ :xtﬁnzig:
his pfrt of Lue fastory is reéc nrtended, Eowever, si.ceire pee
;;::tantﬁhe ;gule Persian wulf ares will res noand w [lgn ireez . ng

ns 3 I -
t saliye :ttr‘é.razlng pluas ghouis ¢ 696,080 wd & Lo
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The store for proceassld cans, far ollive -1l and tousto souce
9ill hold abt 1 M1llion cans, but readings have ;roved, that the
temparature is no>m:ally in thls sart of tae year (beglmming of
April) about 25 9C 1in tlie storse, end this must ve considered to
be too hishe It is resomasnded, thet the stors with the eellar e
insulated with cork boards and that coonling colle be Iinstalled.

At the sare time sare san.ld be tacen Lo “esr the humldity of the
uﬂgxe fuirly low in order Lo pravent cutside corresion »i' Lthscans.

Tao rofrieratin: colls -f thue tin plate store cruld De onite
tad,

Mo Fipe linise

ine swest water »pipes are now and then r:plased on 80¢9) t
of salt eorrosion, this !s =sde loeallyes Th2 ses watsr pipe heavily
dsmazed by corrosion and a part of the plpe liae zas Yeen ramoved,
and thus 1t 18 only poseiblz to urp at alzh tlde, The system must
def!nitoly e rapaired, bit 88 a tler wlll ce bullt, it be advisalble
to postpone the xzsln repalr until the plar nas teen bLullt and to
utilize it a8 e support for the ;1pe line. In this way inspestion
snd roepair wouid be groatly facllitatede The sce water pump is mome~
what leally , tut snhould be riprired locally.

ne Fish umeal [mctory.

The fish real i{setory hus only been used very slighly and neo
wear 1s found in the nach. nerye As the -~achiues have also been well
kept, corrosion 1s negligible. T.e minelng zecu:ne 1s in srder, as
are all ccnveyors, cooker, scrowpress, vivration scresn, cil separa-
tors, centrli.ge, dryin; oven, fans, duvst eollec:cor and omamer mill,
The sea water pump und some of the motors have vLeen removed, Lut are
salf to Le in store,

Vil_Proposals {or the tuturs Working f the factory,

ae Canning festorye

daving now considered the difficiltlss durirg the past per.od
of working ind the presenit state >f the feaetory !% is poesiile %o
aake g ropnsel for Lhe tuture oparatlons,

¥ain offorts should be dlrected te the necessity of giving the
fact :ry & rogular and sdequate Supply of first class raw mater.alse
This osn e sbbalned in two ways, '

ine local fisiinz of sardines ean te exploitsd &t Hormus and
at the northern part of Queshm 1f the fuctory is supnlled with a re-
frigeratad transport tost, which would ba able to carry lce and fish
boxes to ths arsas -entioned, pack down the serd nss immedlately afe
Ser tney have been teien out of the water and oarry them directly to
the pler of the factory. The Danish bdoat Sangsar will after rejair,

sseording S apORUHER AR 00309/ 20 AHADHe iR 282450000 RD200
J san
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The sardine fisniag «t toe BoLthern side of w-eshm will Le
mors diffieult t. expleoit, az tihe dismtesce Lo the factory (s ebt,
80 km. If {ishing has to ta extended L5 tiis locstion & smell
inaul:ted atore should bulit &t tue podint ol ilanain,, tf.rnisaesd
with & suall refrigercalor wnd Las iced BEINGLLGE 8.00ic Lo traas=
ported by lusuleted Llorry Lo tue poict of w488lut, wihi.Cii le ucurast
$o the factory, The lorr; mast iteo. LECK Q& &ud 4lewn LhoXxer Lo
the eatching poluty 4Af Liv Poul LUBLVEr L& Seew Go Lo in & Pie
$her bad conditlion, thts devaloprmunt should bo nost_oned,

In order to gecupu & Poguiar sapply ol onw wutesial, it ia
Feoammanded tLet fowr dalsh Jishing LoRLE s tttaczed to t.e fage
Sory snd provid.d with insusaced siure anc reliigeruiors according
S0 spscification VIII L,

Upsn laading the filau saould ve taseu to She sanaing fastory
o to the ooolsd siors, conncotsd to bLae freegln . atatlion. The .eco
L8 proferably ucde ab tus 8u.e su.0lon .n tho Toma af dirset usde
8llce 1ce, siice this klud oi ice is Lsbtiter ._tted :op I8 packling
$hen the crusi.ed Lluck ica. .

In the operstion of L.se cana iy, factory, ;o%}ni;atian snyuid be
spplied to these steps of ;rouuctlon wulch are comxon to all orae
@usts, s.0h as sesuling, cai wasniog €hCa, LN LLL BdIuiLuB 28 Lae
ken into ths senn ug fsetory, thoy suculd Le ripst cescalsd ia a
rotary scelin, .achlne acc.rdiaf t. s,.velficet.su Vil U, vien they
Should Lo ecuversd with sliced lée &36 ta.¢a Lo vise drdBeing tslles,
whers heads, entreils and tails ar. rewoved. Lo tai les anould te
altered acc.ralag to syoeciricetion VIII e,

After drosz ag tue f£ish are ;ut .n [re.s8 ong salted and washed
in berrels. If the procoction licroksos qulekl;, cnntinu-us wasi,lng
weShlnes snould be euns.dered. ihe suited Lush are taxon Lo talles
for plmeing sn suokin, I:en08 334 wre suoied i vsrel {asilone P-s
Plaging of tue muwoked figi .nio the cars alzy tales Peadte In the nope
mal waye

After oll £I1lii.s ths guis arc ew.ed il &0 autbteosutice 88 aii iy
Rashiine, preferebly with VBCLUm, ®GCIDUll. L s.wCliicstion Vl;;'f
and the cane are Lerssalter ciesnss in 3 cwldadblce cen wasnin: snrd
elesnin; uachine, &eoirdiiy to s, eclileAb-on Viil e %ue storiiming
18 perforzed in tiie n r.al Bhjep L@ plUBeSSUU Culs Lre 8L pod 1n
the cooled stors atb ..exivua &15 C {or ¢ne wunti, whsreaitap tr 37 are
pacied and ilatvled =nd 2t f.u Bw.o Liue Bswwi.g BUC greded cut,

Tuns sre t: be Lled Lomecalatoly after suica, w. ils £Tall livins
L.00 tua Lish are cut Ju3t boliind the lewd frou Lue uncaraide to tﬁ;
baskbons, but w. thout cuttiag 1t, 80 Lhat Lhe 5lo>d wiij come Sut,
Hereaftaor tLe eatra’ls anc £ilis are rewsved, Lus fig: gy ®#evsied In
888 walsr and pucied in ice wiin bottoa cavily downearis,

At thi factory tine [ish are wasned in ice water wind esoxed in a8
steam oookor, accoprdlag bt speceiflcation Viil R csmilul ti-nt
meat laagudvedBonRekase QXA ka&-BPPmoai%C@éﬁo@?ggz":f icsn, s ,
table for tie Sans., Soamuing, revirting and leteliins to be parf rmed

in the normmal way. , s
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e Fish neal fastery.

e preseat fastery 1o dosignad aseording te the se-

ealled msthod, whish 18 applisadle perticularly
Se fish oiles Newewer it hms been shown by analys-
o8 in the IW sxperiense, that the 0il content
of the fish in the Gulf is very low, and sinse, fur-

thewvmore, She purpose of the fish meal plaat is primarily teo
malte fortilisers, the wet-pressing method ls recomnended
sinse 80f of the mitrogen sontent of the flsh and 80% of the
wvater soluble salts are leost in this preecess,

The plant should be transformed into a dirsct drying
plant the operation of whieh {s as follows:

The rav material is ¢ut in pie¢eds and minced in a
mineer then mixed with some processed fish mesl in g screw
sonveyor and taicen direetly into the rotsting drying cven, rhe
eddition of processad (ish neal 18 nccessary in urder to pree-
vent buraing and stieking to the drur sylinder,

AS Linge und Jask 190 Ten per year of driad 3iolephorus
fish sre snid to bLe urspsred for fert’ iger ;v rpness. Thls
preduet eoculd ve uskem to the factory, milled s.ud sdded to the
rew material in order Lo svoure the ,riper water content and
instead of addin; processed [{ish seal, '

As sufficient cuuveyors «re¢ foand, only minor aliera-
tions are nscessary. Tne stesm cooker snd Lin ’crce P38t
oould bo tuicn sway, but Lhe recalnls, pust of tus factory
gould be kept as it is,

A spec.el attention should bs ..ivan Lo the processing

of sharks. Analyses la the lsborat ry have proved, that tue
oll content of lls livera .f sose specles 1s abte 75 snd ace
cordingto experience frum Ceylon and :ther slaces, 210 oan

68 that the Vitamin A conteant of ¢ . il ia ebt. 2=-2.2
inSernational Units, wiich is higher tuan in Cod Lllver 211, nop=
mally prepared in Sesndinavia. The ‘itarin I' contont of shark
liver oll is very low, but as tuna Liver »il ias extre.ely rlch
in Sais Vitemin, & perfect :ediesl oil culd be oitsined by com=
bining shark snd Suna livers as raw xsterials,

Most likely a great ,art of tuv eje ilinesses in this
country are due to defieiensy of Vitamin A, ana it is sirongly
recom:snded to meke use of the Vitanln sourees in tue wulf,

lhe produstion necds a mincer, & stoa. couker &ad a

sentrifuge, and of these ..achinus tls last ment loned ls alrsady
present.
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It i3 howaver nesessary to festeariaste the oil, sines it
sontains too mush asaturated steerines for direst Wt the
destearinating plant dould eaaily bes attashed te the
statien.

ia

Sharks have been given $e0 litile attention
se far, &b they are net used as feed., 5wt apart frem th
the liver, the sharks comtain in the meat abt 1f of Urea
very valuable for fertiliser » 8, snd &8
beratory have proved,thsat ths o m‘-
tham O.4%, 3he shark sarcassss could easily b
altered fish ferriliser plent,

In this connsetion aStention should be drewm te page 38 in
Pr. Blegvads boslts Fishes in the Persten §ulf, waers it 18 stated:
Alsogether mo ether fish was sought se freguently as Carcharias
senfsorrah (a shark), which was takea et 78 eut of 137 ststions,
g spite of this fact the flsu is not used a8 all by the Irenimm
sherzen, ' B

oil in
shish s
the le~
48 18 less
in the

Vill. Speeifjeations for proposed mashinesys
e Pier.

As ths pler aas slready been designad, it shell only be =en-
Sioned, that it wust be possivie to lend Fish ewm at lew tide.

ihe pier could be furnisbed with psils for fish Srensport
and eould Ls used a8 & suppert Lor the sed water pipes

A reof fur ;rotestien of she ieed fish agsinss direes sunlight
is resomnended, The transpors trusks for fish sheuléd de closed
and ineulasted,

| BO.'&
1~ Transpors best.

:
§
1
1

[T
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A redio treanamitter and rscelver is regommended in order to nake
1t possible te emnounce in advance to the factory the flsh quan~
tisies obtained.

The wineh om the deek must be repaired and instellations
made for the speedy losding asnd unloading of fish and fish boxes.
All installations not necessary suoh as tue fish boxes >n the deck
te be taken awaye All spolled wooden parts to be renewed snd the
bost thoroughly painted, Sanitary instsllatisne sush as Kitchen
and tellet should be repalred.

8. Pishing bosts,

At leasat four motor [lshin; voats snsuld te atgecrnied to the
fastorye It 18 recomeended to jpurchess 2 voats, esch 4o tons brut,
provided with semidliesel ensices aute B0 hp and 2 ..ét8, escn 35
tons b rut, provided wits asszldiessl nn :nss gute 10 Npe Hpead
abt. 10 milss per h:ure AllL boats shoculd heve iusul: ted rooms ¥.th |
rctrigoratorg to ;aep tho tampegsture st aines 1°C.l Ey wgnog 2f sg:

Lm o, L ghOUAE LU WImCilibe  a.u UGOLLEOSS
:3::’s§§ufﬁ Lg'barﬁédcgglkgii?giary motarse 1ht boats mx.ouid Oe
furnisied with wincles f:r tuttom trewl, at7.ic trawl, Laalal s8lne
and should also e fitted inr lom line Lisa.fige

The two bLi,;er toets & 14 L f.pnigiad wiil. echo 8 undurs
with pecorders &nd sll Loats %~ e squlpsrc B1h veC.o tratdnitbors
and regelvers. Ihe winchies should Le {1t Lo spesdy lowdin, and une
loeding of fish and fish baxes and necsssers. iasteiistions e tols
purpose snould be nade ’

The goars sho.ld 's tic following:

18 dottom trawls, 4 [or eadly LO8%.
8 danish selnes, " "
4 atomio trawls »
40,200 hooks f£:r long line fisulay; 1in diffsrent sises. Lines for
same., Side lines to be mede from ger:an silisr and Nylon.

& stake nets, Danish type with lmpregnated poles,

Nesessary tools for rap:zir, tar and oll [lor lmprasnation of
the mets.

Is will appear, thet the bLouts yroposed are ratner stronply
powered. This ia due to ths fact, Shat the fish in this waters are
falrly speedy and it =ust bLe possllle o wurX Lue trawls »ith good
{nloclty. Furtnermors tne time of traasportation rust not ks oo

Sl e

es Ise work and cooled store.

S the csntral freealng plant, wiion will be prouised in tae
nex$ report, en ige plant with & dapeeity vi 1u ton ui ice ner R4
hours should be attached. The loe should be virueily mude aliced loce

o TR A T RSB SR
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The 000l store for iced [isk mumt uve atls to hold st least
B0 tons of {isu as rew meterisl o tle esaalny Isetory, the freese
ing plant, the [ish Juwrtlllser pi-it aud e sislh liver oil plant.

4, Surdlia 8§0&Lr,

The serdine scaler susi te of the robating drum type vwith
i~side water spray. It gac.li Le wele to aszscmle 1 ton of sapdiines
per houpr afflclontly, b1t tha troabicat ol %u. {ish ahu:.ld be ocarew
tal ?; 8vold vurated atucachess wsaen trealing mormal (L3l DAl abe

@riels ¢ '

i

i

i

A lsugbn of 2.9 =Z.7 2 unu & dlaneter of ad%s le0 . would
be s:ltazles for tals drua, ‘

:

Tae scsler zuat e furalstied with motopr fop 3 pui3e X 224

Volt sete

The dressing taties shoule be edversd with 1 mu steiniess
steel plate, sicrin. slluntly vo toe midile of tus LaLlss eucre &
duet I:r sweet water and ice water suculd ve Lastelled,

£+ Auvtonalilc Ss6.iiuy BACHLLNG.

Ths a touttle doulls asamine .eelh ne zust ts abtle tu seam
R537 cans .er avur and e fumisined with ts necessary tools f.p
geanl.l, 4 Jingley, . Cludb and 4 cval ceude Q0 CRLS SL5UlG Le trgnge
rorted riller vouveysrs ihe lids to te Llaced wn uvis- cen bodies
sutowaticallys Tiv usciiine sust ve provlded it wobor for 3 puage
X 225 volt &ecs : o

AlSa.ate tuder {up Lus suns “menlne, »rovided mitin vaw
e 8eaTl .. sh.uld ve requesbaed, , . ‘

S

Fo A EOMELIC CAIL WEsLOP aud Tinddge ‘ !

ihe astometic can weansr and rinser savu.d iLake tiz cans
Lron Lhe sednin, achln®s 1T sildlu Lw complsialy snelcsed axeent
for Iniot and tlets Lliw.3i e abls Lot X De3 s Cunpacls wazulng
to e perlocaed by pmaric: Lo cacws Lwrouph cisanii, esapart.sat,
WaBrs wusy 09 gubjected to & concectreated spray of detzorcut solue
Tion Undor pregiurT. HINdlie eowpsPlaenb BbEs TS 1ot gliould Bpray
the ce. 8 wliiyn clear saler, a8 cuey 2EES LiPou-h, ator Tar 3 ~lare
X 223 Yolb aece 3. 10 T3 sewsides wiTh LRE Gactbnge

he Steam COosRLe L oI' LunAe
the atom. couder Jop tuna 800.14 ke bullt ss & stes] gge
inet lenstn 1.85~, wiIdti 1,7 o, oo ot le%e 1% 537uld Lo provided
with gteal fulus Jor llve steaz:. #nd wiitno drsin 19r o .oxdlenser ond
watar,
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| The oooker to be furalisied wita e8s; aovEllo astesl duoor, sultatbly
a cked., The tunz ito Lo .lewced un trays coversd with ..otlul nete

| inZs 10 shelves, emch: i 3 tra;se TL8 Cos_ul Suv..d Le provide
| o2 with Juazs pijes ln urder to avold a press.re Hver atmospasrie
! in the cabtinel,

’? i. Distillator ..r faed wa.ep.

I The distillstor alisuld bLe ebie b3 praducs 250 4 sweet

4 = water por Lo.r fion sea wabter 4r siuer salty wat-rg, Lorr; 9ver
- during Jpcration ahsuld adt be “dore than lose fle nestillucopr ‘g
$o te somplite witu REgeILaAry veliws, ©o wienmor pot i3 mot-rs fop
.8 phase x 227 Volt s.ce bLonbe.icr Lor dadlislod wuber nob to we
included, L.t the teausr .asi citCalude & pulp TP Laxif. bis sweet
water t> a c.abtuler, I @va.or«lir Ludss nasb Us oks'ly clesned
mecnanloalily. .

Js Tools U':r decy drew S wd LULE Cmifle

Thus tools . uat 1o £it lor Cooy wlawi ... 2L . Lueg voung »

LU
i minizm caas, Lot 2lso oim no..s wBY L3O 00888 UQe L LUOLE .ioSL
: | £it AT AL £ai Wi, 2 eccantrie srusse worces.ond o Lol foe 1ids
i ers to be inecludol,e Tw3ss nups £it lor Laute Le's & weewnir s
presases, , '
Ke Goollng of sicre Jorg anse
{
i
f _ §9c§83sr cjlia For erulin . the can si 1o lii, AL X &)
[ neters end [ur o Callior weul v v Siors LBed: x L, X Q.. ST
are to o srovided, LS ILE bl Lodh Tre o o, whin g,

o O

-

. = 0. . - ) .
kept st mexinus 13 Co 0L & cooiln,g, Pheiaby vam s v L, 1Y 4
disposals Cpscelil atbe.vion ouvuld Ce¢  lwen to auiilclic in tha
!Qi}ms' We:lenn sant o :‘{:'r-i, PR e GO Lo D van G

L
-

1

autride copr-ge
lon of tua“caaz. deCestar, L3, laiin e BST ile, Mrelenshly ool
tosrds Lo ve provided,

le Flgh meat Zzciory.

The raw fish o te L. xen CArESSly L L 4 wingar o gdoying
drum. Ksturn co3veyjor fiow ary wesl 390%iog bo Le.innirn: of paw
material cuavajor to ¢ @y BYPHRN G LATd APnm.n &

rial c- . & aliv Laguar from
the A71L.E Compe, Topnnmw_o®n F.u3uld La PHGLGELLC BE LU cvimany fg
woll acqualnlzd with the _ras. e pacnl wau anows o .# airsel up, i,

nethod pr.yoousd,

ne Fish ilver _11 .lanut,

) . . ~ . . : _
For sxiparaclon of SUAPK Liver .1 Ioliswia. i & L8 shoauld
be rovidoad:
1 liver :r.:ss s.0 wbi 3. < PUT wawld, nplets wilh Liope
X . - L . . gy = " S oy N .
surs C32L3, Tag: e LRI e 9 T IAB, VELIwS oo ot RIS E of - |

for 3 x 03205 Volte G.Cy
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1 Contalner o2 JLs grocassed liver,

Ns De=gtagr’atin: rling,

= to tr:at 1 ton of

The de-stosrinating plunt should 1
. neg ~ a8t be exzoctad,

: be
crude shark liver 21y p B4 unars. 5 gtas:
The liver 11 .1d t; s92lad to 07°C,

The pl ant to conslist ofs

+}
= er
'
-

8 conte ars I.r Lo, orsry stora,? of crife 1l,

1 oil pump,. ‘

1 coutls canbalicsp Jor crystellizetion -f Lao steaplneg,
1 flitsr resz with px"p.

€

- Nl
1 conta sor Jor ~liinsd il

0, Uonmsarve s relallists wid LB A0,

1t must bLe ?éf&ﬂge:doﬁ, PwL M3 daaldh aP"”ﬂa, coealallsty

18 en;gi8d by Lae cannin Iucto me s Ansar, soeciallst In
esn men.iset p. sa-.ld 1353 Lo ;wd.

In szch roat 2 dasls: Jlsberuen 3L )7 Yo roeomn. Gded, l.e.
in £11 8 [lsuer 4n,

Adeguste rovia for tils pordonnsl st Lg prosont,
it i reocommenaed, thnt the [y " ta  atd scrtly on
suare Lxuls, 1a arder t> raks tham Intercato¢ 1o a?‘*um cgtgd‘

IX. Specificotlong Jon vow aberials

nh

-»

as Tin plate,

The tin platcs rust be prircz »1d (Lo tia coabliay wuat ce
at loust 043 gra AT tin per 12 sgare ¢m wurfsace. 'y tLa Uplilsh
¥Hit seter test” oy mors L8N i Jores ;ap sgere 0. ﬂugb Agy - ule

The load ¢.~tunt of the tin a5t to Yo nre Shen 300 ng l-ad pup

Tho tin sleote cust t2 wall E“*tad f-r d*g* arawiny of cans
such a8 § oval, ¥ din ley und } =lub, The aiftnigs of the plutes
must to apyropristo for this RV R B. ' The 3in ;¥ata wuct e la=

uersd on :na sids. The laqQuor to L. I‘raa fror polsonous natarliais,

8 lagu:r eaatbau c.8t nave Bufl? icionc thick 203 e cdoquate gra-

teetion »f the Lin plate. Toe lag er .usg n .rgc‘lag. CRIIAL
goods, nor affaect thn mmell or taste O somes D32 leGuer Lus ba
suff :1enuly adhssive to the can £~ pojor daagg dr&whﬁé Sf oval,
i dingley an ; club cans. T.e laquer ;i.8t te uble to stand ree

torting et 120 'r 80 minutex, and tie & llos sn to tae tin plste
should not te Arr ct*d by thls trestsnte The laquer nust bLe
sulted for oll proserves and ayst be s .1yl resf{stent, Lnder nape
mal pucking #nd ricosaing, the lsq-v r oshaenld no¢ stlek to the
fish, : ‘ .
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e i\ubaiqr’ggc_;_iij:“‘_s_-
riesticlitz, The peckln’s -uet te olles 1o ctand prese.ng
- - Ty @ bell witn b vl ©re ¥ 10h0 L CPACKITI.
Llest . o itve e uucn;nfs MEL 1w Gi-Le L2 semno oan :xtéﬂalon
St s o “"‘L o "_‘\A - - L. .. LTS . L t. fh
1 G wltiouwt crscdaiiy e o 0N g Gart they
£ v ld 4oLuve boen ovolonoen snve t“nn 205
. Y . U . .
eal resle Ly dry hoabtin: ot V0TC for 2 houvs, the pla=
SLHIIC o st oeity must we iy sol otly inoslrod.
oottt S
vOQKin,, Te= ¥ heablng wito wsber, 57 salt oolution or
sistancye Seas salubtinoa of tfrtu~ic ac.d at 1)0°% for
- - 2 Lou i calter ¢t Lv27C {or 3) mlnutes
@ OW08 s LasDd L8 & Ll 17 )
e raller nust n)t lo se¢ lts & .ctlllty, nor
lmpurt, taeste or suwell to vue solutlons.
Ash, Ine ash contant saculd be 75 - 15 L,
Sulptiure T packli s cust 1eb o cliug L0 oo oen 8o le
ohlde wiisn cooked witn 10, tartaric acid 3o-

ce Vilve nil.,

Tne oll mus

stances anc abner 1
Las color

broen,

leste snd s:

free fatty scid wus
e iodine
By SUrinag
Tiae coualbeat
9,6 in tneo n'llfst‘-tl'r},
000 quUalilye

iite 2live o
tlon 11,
iue ollve &

than 1lU rod
test,
i:i.¢ Reh

olive »il,.

de Tomato souce,

ApprO\ied For Rgle ase 2

wovitond unlte,

contnot

lution,

t Le clear, free .rom

Impuritles.

2002/07/24 C|A R
373ucCe uus

wator,

I?PSO 00926@0036000

aucliie ensus sube

ust e -oidfon yellow, oHniy sligutly sresen or
ell ~ust ¢y L ure -nd o oou, 83d bho content oL
i be bLelow lc7ﬁo
flrure wust -t 1o wor Lnan oo
the oil &t 4«27°C no solic tals rust nreclil-itobe,
'i csemically Il cex TL cwsbt nsi te oove than
Ml Lo frericsirr oo oo il oastb be of
1l ~aet not comsolin ciuonleslly refliied extrece
11 doallivercd 8t b awve a rsacidity of more
determinzd by the quantliostive Zrols
auat not ke ore Lien 30 mg wer 1 Lliter of

?2(120 deg .ete la-

q_\}.srud i’aside.
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8= Tha tomato a.uce zual Lave vesn manufusiured isam ~eod

P4V maber-ial, whilch nas aot Lesn dapealoed by wouida, yeasts or ba-

sterlas, Ths cann:d 2are sust ob Ssab=in Ry Aleroorgeilisms, oa-

parle of devaloping st narzal s;tém wruw?
8= Tue color sauuld e brighﬁ red sltucut amy browm.

The teo.te snd s.ell 2ho.du Le freshe ihe gonsisteney shauld be
s®ooth <ad 3aly scell ewsuabe of Ehulls sad <aracls will be tolerate
' i

%

od, - ; | . ?
4= Dry matter coubsnt apt more taam 35.. { Triple soncen-

$rats not aocecajtalle). S s ‘ i
8= Bugar cintant {0 ls uol luss than 40% of the iLutal dry

patter eontent L 5
B= Aeld cuntent, emleulst-c ax citric acld avt to we zore

than 15. of the t:iel dry watter goitente g

: 7= Hatar l.80lubi® Laterisls AGh Lo L8 mofz Lhan 2. of the
totsl dry aatisr coatant, | &
o ¥ ‘

B~ The seli dontsnt not to oo <ora Luen L~ o: the total

4ry watisr conisns, : X t :

‘ 9= Ths toualo ssucs zust nst sontels otham vegetatle mae
$er_sls, such E3 carrits or saspkines. s ertificlal ocolo.rs nop Fere
micidos, Sthor tiu. sadiug chiloriam will ba,talarqﬁéda

S ¥

1l)=The zetel Ciabeuts par Lg tomato sa% B2t to sxcesd

¢
Tin 10: mg ;
sepoar ig - T4 i
=g . . ‘ P
®. ?l3h Loxos, - ; o :

Fish boxes fr trsusgort of sew fiskh fop CR&ILIIZ or Iree-
sing nurposca ruat bs .ads frowm planed materisl end aust ue sretided
with handlsess f o.ad rogse op Cad iike, 28 boxes must Le eiLoan and
Might colowired,
. ! i F ’

All boxes aust Le carefuliy Wasiad snd dried immsdietely
aftar usg, : ;

A8 .
Boxes, conslatin; 5L zaterial, waien on gceual af steping
wruld tura  roy, noi 4o Le allowed, z

i

i
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Xe Proposal £3r the startiq, of tue

It will app:ar from tho atove maentioned srop.sals and econclu=-
sions, that the zaln difficulties for Lhe laciary in the past vears
bas teen inadoguate dupply of raw mater_sl and tra s .urt difflcul-
ties. It 1is strongly recomccndad not tu 8tert Lie iecLory for iull
Beele production uatil the nwgessery auxillary eq.lip..at hus been

) previded.
The Sangsser could e repulired at an carly csto, btub It will
] take some time to _et the ne¢essary refriscrat a,. syslzw dellvercd
and installed.

The Danish fisaing vessels ¢>uld most iixzaly ba zrossat in
JRnuary or Fuiruary 1851, If tuezy arc orde.ced now, 4nd the Now mae
ehinery proposcd Lor ~088Ccu_in, o4 8ara.nes, csn wASLI T and seaning
and for ¢o0ling of Lus CaR sLors C., e wws8L llrely vy oo Letely ine
stallod at the Bruc Slie,

If Danish 2r::turs serc Lroucut in tuo automs o) Vo, the
fisk wcal zlant ana v Jisa iiver 9.l plant coLle wisi Le saady in
danuary, wnd st G 5o Llns §.c ecai.aos ad% ores-nt eseld rave
baen > veran.led,

Regardl:;; t.ls SaduRbion, iU is e zulod
start in Feiraury 1udl, in is Caatolabud bk
eould e wude lu vae Loasone . Lo
Dre. Zle ved could Lo chaCas

Lot At L ion

SR S Lo S es
[ ...t LR | v

— . .
e s . . . - . i 1 - -
SLlae Lawm B Loavmsi 2Linsn L‘)Y

Befors sturtiu,. .t g 302 caued, st tre saniiar, uc'lie
ties fur th=z latorsrs [up Ledd wnd vody Wadluoo, snd s llalle ¢obthe
and {ollsts suo.ld L. CeVOn wnd Causlderatlon,

XIe Sunary,
P . ,
The proposals {or fEsulli, leW SuGLllusl, Shanc oprn bo,

B |
in ths Jroseabl r.oory wpe Jwasdrl.ed as follows:

To b2 purfor.cd in rander LLigs,

Fish boxes r .ewad,

Ticket stam.i., v scule r. sulrsd,

Tebles covsred wita sta.nisss sveelpluie.
109 cutting Loards,

Frames for suliis oI sarciaus.
Coner=ts wall i:r SrOKiiig CRLILCLL Pepaiped.

Iron cover oo LKL -y, ket and calmney to te respaired,
Iron front loors of smokla,. valLlnats racaleod, asndles ine
'ul ut ed- .

Duet and fan over auoking cevlinuts .nstallsa,

B0 amokl:, frases Lo s .isqe.

Cleaniug of fisi cook:ise

Repgitovdd ForReleaseo2002107 /241 CIARDRS0-02926A00 36090 20020-0
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Automatic tempsrature coatroller ro-oved.

New water level slasses In autoclave and water heatar.

Inspaction »f sefety vslves of autoclsevs, pressurs tast,

Motor »f sweet water nump > gsutoclave roorscted.
Overiaul of small a - tocleve. ‘

Repair >f acet lane pipe for rubler vulecanlzliy rachlne.

Fire tubas in stesm bollsr reslachd, -sreniure test,

Repeir >f lnsulation of stea Dbolloar.
Overhaul of 1les<ls,

Cleania: o5f condensers fir lce zlent,
Clesnizz ~»f ice tsnks dnd r:frl-orat r eolls.
New ball beerinzs for dir eonditinzers,
Replac2:21t of sea watdr ;lps,

Repair >f sea water punps,

Pler to te bullt,

Alter:tion of f£ish meal pl:nt,

To bq_ptovid&d in Iran.?
- '5,

50 gelvenlized buctets,
120 knives

180 pairs of s clss:rs.
Repair »f tesperature #nd preos:-.re recorder.
Transforaer fHr sl: ctric waldling.

Carpentry, consisting >f circle 4
Repair of Sangsser.

!
>utside.
P

|3

4 galvaenized tr cks for offal,

3 sain -aclings for a.toclave and nanholos in szace,
; & :

Ajustmant of tools for can badled,

8 sparc parts no E74 for 11d predsas,

Spare tools for & oval 1ide for tongue press.

10 Punchers =nd 10 ¥nives for re¥ mechire,

Water distillatlon plsht. '

Bpare sprirgs and spare thermowetars for diessls.
108 heavy gslvunized 1lce cans,

Refrigerat-r for 2angsar, '

f Danish fishling boags; asch 45 tons trut,

2 Danlsh fishlng boats, each 35 tons brut,

Gears fo>r fishing h-xtse, "

Sardinc scalinz =schlns,
Automstic searing —achine
Automatic can washing caehlne,
Bteam cooker far tune, "
Pools for des; draw'ng of § 1bs rcund con,
Cooling ¢>lls and 1ns.latlsn f2r can store,

Approvd F&’r’ﬁ&‘ie&s’e"fdb2ib"7}24"):"c?|$‘?R5‘5'§63086“2"éi‘06§‘é’66020520,-0
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1l Cestearinating plant. for szhsrk liver oll,

Spare top flatas for hoiding can 1ids in sesring
machiines, 2 4,3 elub, % oral 2 prs, of each.

Tehran, A»ril 15, 185
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